
Fresh Fruit Plate with Chat Masala
Chat Masala is a popular and versatile spice blend known for its distinctive and zesty
flavour profile. The term “chat” refers to a category of Indian street foods, and Chat
Masala is a key seasoning used to enhance the flavour of these snacks.

Fresh Fruit Plate with Chat Masala

This makes a light, refreshing dessert. Perfect end to a delicious meal.

Assortment of fresh fruit, sliced ((apple, pear, mango, papaya or avocado))
Lemon or Lime Juice
Delhi Chat Masala (to taste)

Arrange slices of your favorite fruits on a plate, squeeze on some lemon or1.
lime and sprinkle with our Delhi Chat Masala. The tartness of the masala
perfectly complements the sweetness of the fruit. Most fruits work well.

Appetizer, Snack
Indian & South Asian
Fruit Plate, Street Spice

Ingredients: 
Assortment  of  fresh  fruit,  sliced
(apple,  pear,  mango,  papaya  or
avocado)

Fresh lemon or lime juice

Delhi Chat Masala to taste

Spices Used: Delhi Chat Masala
Prep Time: 10 mins

Instructions: 1 – Arrange slices of your favorite fruits on a plate, squeeze on
some lemon or lime and sprinkle with our Delhi Chat Masala. The
tartness of the masala perfectly complements the sweetness of the
fruit. Most fruits work well.

https://www.monsooncoast.com/recipes/fresh-fruit-plate-with-chat-masala/
https://monsooncoast.com/recipe_type/delhi-chat-masala/
https://www.monsooncoast.com/product/delhi-chat-masala/

